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Dairy Starting Material 

(Cheese, casein, casemate, skim mSk, w« 
milk, mith protein concentrale/retentale, w 



Fat (cream, butter, or AMF) or edfWe oi 



Arid or Mafia/ox 
Ingredients 
o&wed by Codex 
221 -2001 /cpttonaj 



Adjust pH (5.0-6.0) 
Prefer pH 6.0-7.0 



(57) Abstract: The invention provides a process for preparing cheese 
a cheese-like product, a yoghurt or a dairy dessert without removing 
whey. It comprises providing a dairy starting material comprising ca- 
sein and a quantity of undenatured (native) whey protein; adjusting the ' 
pH, if required, to a preselected point in the range 5.0-8.0; subjecting 
the material with the desired pH to a heating step; adjusting the pH of 
the heated intermediate product to 4.5-7.5 and processing and/or pack- 
agmg the pH 4.5-7.5 product to form the final product The process 
involves the manipulation of the texture of a dairy gel. 



Cook/Heat Treatment 



o 
o 

I 



Acid 4/or 
mgredtenls 
allowed by Codex 
221-2001/opUcnaJ 



Adjust pH (4.6-7 £) 
PreJerpH 6.6-6.0 



Optional processing , 
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